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Dodol merupakan salah satu makanan tradisional dari hasil pengolahan 
bahan pertanian. Dodol termasuk makanan semi basah yang dibuat dengan 
penambahan gula, santan, tepung ketan sehingga  dodol mengandung karbohidrat, 
protein, dan lemak, namun sedikit mengandung juyvitamin. Praktek Produksi ini 
dilakukan di Laboratorium Rekayasa Proses Pengolahan Pangan dan Hasil 
Pertanian, Jurusan Teknologi Hasil Pertanian, Fakultas Pertanian, Universitas 
Sebelas Maret Surakarta. Prosedur pembuatan dodol waluh meliputi pembuatan 
pasta waluh, pemasakan, pengadukan, pendinginan dan pengemasan. Rancangan 
analisis yang dilakukan ada tiga analisis, yaitu uji organoleptik (warna, rasa, 
tekstur, aroma, dan Overall), dengan 3 sampel dengan perbandingan tepung ketan 
dan waluh 50:150, 100:100, 150:50, analisis kimia (beta karoten), dan analisis 
ekonomi (biaya tetap, biaya tidak tetap, analisis rugi/laba, BEP, ROI, POT dan 
B/C). 
Hasil praktek produksi dodol waluh, uji organoleptik menunjukkan bahwa 
dodol waluh yang paling disukai adalah dodol dengan perbandingan tepung ketan 
dan waluh 100:100. Analisis kimia beta karoten dodol waluh yang terpilih 
diperoleh hasil 18,35 µg/g. Untuk analisis ekonomi biaya tetap Rp 3.917.389,55, 
biaya tidak tetap Rp 11.884.577,25, laba kotor Rp 2.948.033,2, laba bersih Rp 
2.877.583,2, BEP 4.280 /kemasan, ROI sebelum pajak 18,66 %, ROI setelah 
pajak 18,21 %, POT 5,3 bulan, B/C 1,18 yang artinya usaha ini layak untuk 
dikembangkan karena nilai B/C lebih dari 1. 
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Dodol is one of traditional food from agricultural materials processing. 
Dodol is intermediate moisture food that is made by adding sugar, coconut milk, 
glutinous rice flour, so it contains carbohydrates, protein, and fat, but low in 
vitamins. The practice was conducted at The Production Engineering Laboratory 
of Food Processing and Agriculture products, Department of Agricultural 
Technology, Faculty of Agriculture, Sebelas Maret University of Surakarta. The 
making of pumpkin dodol procedures includes of making pumpkin pasta, cooking, 
stirring, cooling and packaging. There are three design of the analysis,  the 
organoleptic (color, flavor, texture, aroma, and overall) with three samples using 
ratio of glutinous rice flour and pumpkin 50:150, 100:100, 150:50; chemical 
analysis (beta carotene), and economic analysis (fixed costs, variable costs, 
analysis of loss/profit, BEP, ROI, POT and B/C). 
The results of pumpkin dodol product practice, organoleptic showing that 
the most preferred pumpkin dodol is which glutinous rice flour and pumpkin with 
ratio 100:100. Chemical analysis of beta carotene pumpkin dodol of that results 
obtained 18.35 µg/g. The economic analysis fixed costs is Rp. 3.917.389,55; 
variable costs is Rp 11.884.577.25; gross profit is Rp. 2.948.033,2; net profit is   
Rp. 2.877.583,2; BEP is 4.280/package; ROI before tax is 18,66%; ROI after tax 
is 18,21%; POT is 5,3 months; and B/C is 1,18 that means this business is feasible 
to be developed because of the B/C value is more than 1. 
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